ABSTRACT
INTRODUCTION
One of the issues surrounding the oils is the stability of the oils themselves. This is due to auto-oxidation and photo-oxidation that occurs during processing and storage, (Choe and Min 2006 Furthermore, some oils may need to have a chelating agent (to prevent particle buildup) added to fresh oil before it is poured into the fryer; in addition to antioxidants or anti-foam additives (Gertz et al (2000) .The instability of oils can also lead to undesirable taste and flavor of oil, decomposing nutritional quality and also production of toxic compounds.
Another problem is the amount of saturated fatty acids in oils. The world has come to realize that high amount of saturated fats in foods are one of the main causes of coronary heart diseases such as atherosclerosis. Ramsden et al (2013) and IdunAcquah et al (2016) stated that increasing the intake of unsaturated and polyunsaturated fats can help in reducing the risk of coronary heart diseases. Palm oil, which is the second largest source of oil in the world, next to soybean oil, is currently the oil most used for frying (FEDIOL2012). It has a good oxidative stability due to its high degree of saturation and mono unsaturation. (IP, hrs) measured at 120°C on a Rancimat 743 (Metrohm Co, Basel) apparatus using 3 g of oil sample with an air flow of 20 L/hr. Volatile oxidation products were stripped from the oil and dissolved in cold water, whose conductivity increased progressively. The time taken to reach a level of conductivity was measured
MATERIALS & METHODS

Statistical analysis:
All analysis were done in triplicate (n=3) and the data were statistically analyzed by one-way analysis of variance (ANOVA) procedure, using Minitab software (Snedecor and Cochran (1980). Significant differences (p<0.05) between means were determined.
RESULTS & DISCUSSION
Physical properties:
The data in table (2) show some physical properties of three blends of oils containing palm olein and other five collected samples without palm olein obtained from different provinces in Egypt. 1-Smoke point: when fats or oils are heated to high temperature, decomposition occurs and finally a point is reached where fat is broken down to glycerol and free fatty acids and produce bluish smoke .This point is called the (smoke point) The glycerol is then further broken down to acrolein which is also a component of the smoke. The smoke point also marks the beginning of both flavor and nutritional degradation giving an unpleasant and disagreeable flavor to the food.
Physiochemical and nutritional values of some blends of vegetable oils with palm olein compared to some cooking oils of Tamouin Cards Rasha Maher El-Sayed Bhnsawy
Therefore, when selecting the oil for frying must be having a higher smoke point, most vegetable cooking oils have smoke points between 265°C and 360°C, (Acquah et al 2016).
Based on this information and from the data in table (2) it is clear that the three prepared blends were the prefer which recorded the highest degree in smoke point; 238 o C, 238 o C and 236 o C for Blend 1 (50% palm olein+25% sunflower oil+25% soy oil) , blend 2 (60% palm olein+20% sunflower oil+20% soy oil) and blend 3 (70% palm olein+15% sunflower oil+15% soy oil ) respectively. While sample 3 showed the lowest degree 230oC in smoke point.
2-Viscosity:
From the same table it could be noticed that the viscosity of the three blends was increased compared to the other five samples and this may be due to the palm olein which content about 45% saturated fatty acid specially palmitic acid. Although, the viscosity of blend 1 (50 CTP) approaching from the other collected samples (don't content palm olein) which ranged from (40 -50 CTP).
Oil viscosity depends on molecular structure and decreases with the unsaturation of fatty acids. It may be due to the (π bonds) that make the bonding more rigid and rotation between C-C bonds becomes more strenuous. Also, the extended chain makes the flow easier and reduces viscosity. It was observed that also viscosity decreases linearly with the increase in low viscous oil portion in the blends at 37 o C especially for the blends 1, 2 and 3. This might be due to the presence of fat crystals that coalesce together and need more time for destruction while they increases the friction between the layers and this results in a sharp increase in viscosity, (Siddique, et al.2010). Some studies reported that the initial peroxide value was found to have occurred around 2.5 to 5 meq O 2 /kg oil which indicates a relatively good quality of these oils but after exposure to light and air at room temperature the peroxide value increased to a maximum value. The peroxide value for palm olein-canola blends in the initial value and after 3 weeks was found to be almost the same, although after 8 weeks it was lower than the others, (Siddique, et al 2010). 3-Saponification value: The saponification value was found to increase with storage time. This trend explains that with the long storage of these oils, fatty acids are likely to be formed which increase the saponification value, (Siddique et al 2010) . Saponification value of the prepared blends showed a slight decrease compared to the other samples. Blend 1 showed the lowest value 187.54 while sample 6 showed the highest value 195.24 mg KOH/ g. 
3-
4-
The initial oxidative stability by Rancimat
The oxidative stability index of oils (induction period time) was given in Table ( 4) The Rancimat induction time at 120 °C varied from 1.64 h to 9.25 h in the oils blends and samples. Blend 1 was the higher stable (9.25 h) followed by (7.52 and 6.13 h) for blend 2 and 3 respectively. While the oil samples were the less stable specially sample 5 which was (1.64 h), this is due to the palm olein. Palm olein oil was the most stable (15.5 h) followed by sunflower oil (5.5 h). The high stability of palm olein oil (15.5 h) is most likely due to its fatty acids composition which contained nearly 40% of saturated fatty acids, (Gharby et al. 2014).
Fatty acid compositions
The Fatty acid compositions of oil blends and the collected samples are shown in 
Sensory evaluation:
The data in table (6) show sensory evaluation of potato chips fried in the prepared blends and the collected samples. It is clear that the three blends recorded the highest degree in all parameters of the sensory evaluation (color, taste, odor, texture and acceptance)and showed insignificant change between them and sample 3. The Sensory evaluation of Potato chips fried in samples 1and 2 came in second place, while samples 4 and 5 showed the less degree insensory evaluation.
Gulla and Waghray, (2012)
reported that the flavour like ability of fried food is dependent upon consumer perception and is affected by the type of oil used and the length of time the oil has been heated or used for frying.
CONCLUSIONS
In this study, the quality and properties of the prepared blendsand samples of oils were evaluated through using differentparameters. Blends with Palm olein were found to be the most stable against oxidation and Tamouin oil from Giza (sunflower oil + soybean oil) 7
Tamouin oil from Sharqia (sunflower oil + soybean oil) 8
Tamouin oil from Qaliubia (sunflower oil + soybean oil) 
